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VN | 1. Introduction to Bar Equipment.

2. Introduction to Beverage : Non-alcohol, with alcohol drinks
3. Introduction to Coffee |

4. Introduction to Coffee Il

5. Introduction to Coffee Il

6. Introduction to Wine & Champagne

1




7. Variety Tea and Juice |
8. Variety Tea and Juice 11
9. Variety Tea and Juice 111
10. Introduction to liquor
11. Variety Cocktails |

12. Variety Cocktails 11
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